Danish Ginger Birds 


Makes about 12 dozen Woman’s Day Kitchen 
1 cUP SOFT BUTTER 4-1/2 CUPS SIFTED FLOUR 
1/2 cup GRANULATED 1 TEASPOON SODA 
SUGAR 1 TEASPOON SALT 

1/2 CUP LIGHT-BROWN ] TEASPOON EACH GINGER 
SUGAR, PACKED AND CINNAMON 

1/3 CUP MOLASSES 1/2 TEASPOON CLOVES 

2/3 CUP LIGHT CORN THIN CONFECTIONERS - 
SYRUP SUGAR FROSTING 


ae can Be Cream butter and sugars together. 
FROZEN Add molasses and corn syrup, and 
mix well. Add sifted dry ingredients, and knead until 
smooth. Chill several hours, or until firm enough to 
roll. Roll out on lightly floured board to less than 
1/8-inch thickness. Cut with floured bird-shaped cut- 
ter. Bake on cookie sheets in moderate oven, 350°F., 
about 8 minutes. Cool on racks. Decorate with frost- 
ing, as shown in picture. Store in airtight container. 
Will not ship well. 


48 WOMAN'S DAY 


